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IS: 6360 -1971 


Indian Standard 

SPECIFICATION FOR 
LACTO BONBON 

0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards Institution 
on 15 October 1971, after the draft finalized by the Bakery and Confection¬ 
ery Sectional Committee had been approved by the Agricultural and Food 
Products Division Council. 

0.2 Lac to bonbons prepared from the mixture of edible fat and milk and 
milk products with other optional ingredients, fall within the general 
category of confectionery. By its very nature of boiling and ingredients, 
the product assumes a hard consistency like hard boiled sugar confectionery 
and is light to dark brown in colour with a characteristic taste. The 
product may be with or without centre filling. It may be of any shape and 
size. It is marketed by various names such as laco bonbons, milko bonbons 
and other similar trade names. 

0.3 The requirements stipulated in this standard are at a level which 
would ensure good quality of lacto bonbons. They are not the minimum 
requirements which would be covered under the Prevention of Food 
Adulteration Rules, 1955. 

0.3.1 In the preparation of this standard, due consideration has been 
given to the Rules prescribed by the Government of India under the 
Prevention of Food Adulteration Rules, 1955. However, this standard is 
subject to the restrictions imposed under this, wherever applicable. 

0.4 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, express¬ 
ing the result of a test or analysis, shall be rounded off in accordance with 
IS : 2-1960*. The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this standard. 


1. SCOPE 

1.1 This standard covers the requirements and the methods of sampling 
and tests for lacto bonbons. 


♦Rules for rounding off numerical values ( revised). 
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2. ESSENTIAL INGREDIENTS 

2.1 Sugar — vacuum pan sugar ( IS : 498-1970^ ) or refined sugar 
(IS: 1151-196It) or icing sugar (IS: 1152-1968+). 

2.2 Edible Fat — hydrogenated or refined edible oil or milk fat or 
margarine or cocoa butter. 

2.3 Milk and/or Milk Products 

2.4 Water — potable. 

3. optional ingredients 

3.1 In addition to essential ingredients specified in 2, the product may 
contain any of the optional ingredients singly or in combination given 
below: 

i) Chocolate; 

ii) Cocoa powder; 

iii) Coffee; 

iv) Edible common salt; 

v) Edible groundnut flour solvent extracted or expeller pressed; 

vi) Protein isolate; 

vii) Fruits — fresh or dried and fruit products; 

viii) Nuts; 

ix) Gelatine, food grade; 

x) Carboxymethyl cellulose ( CMC ), food grade; 

xi) Sodium alginate, food grade; 

xii) Agar, food grade; 

xiii) Gur, brown or raw sugar; 

xiv) Dextrine, food grade; 

xv) Dextrose, food grade; 

xvi) Honey; 

xvii) Liquid glucose ( also known as corn syrup or glucose syrup); 
xviii) Malt or malt extract or malt syrup; 

xix) Starches, edible; 

xx) Citric or tartaric acid or malic acid, food grade; 

xxi) Sorbitol, food grade; 

xxil) Vitamins; 


•Grading for vacuum pan sugar (plantation white ) (third revision ). 
^Specification for refined sugar. 

JSpccification for icing sugar. 
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xxiii) Cream of tartar; and 

xxiv) Other wholesome fillings or ingredients. 

4. TYPES 

4.1 Lac to bonbon shall be of following two types. 

4.1.1 Plain Lacto Bonbon — shall be without centre filling. 

4.1.2 Centre Filled Lacto Bonbon — shall be with centre filling. 

5. RE^iUIREMENTS 

5.1 The material shall have any desired colour from light cream ( brown ) 
to dark brown and of any shape and size. It shall have a pleasant flavour 
and taste. It shall be free from dirt, filth, adulterants and harmful ingre¬ 
dients. 

5.1.1 The material may contain antioxidants, emulsifiers, flavours and 
colours permitted in PFA Rules. The total quantity of added colour shall 
not exceed 200 itxg/kg of the material. 

5.2 Hygienic Conditions -— The product shall be processed, packed, 
stored and distributed under hygienic conditions ( see IS : 5059-1969*). 

5.3 The material shall also comply with the requirements given in 
Tables 1 and 2. 


table 1 REQUIREMENTS FOR LACTO BONBON 




Requirement for 

-A_ 

Method of Test, Ref to 

_A_^_ 

OL. 

No. 

V^n AK ALi i liKla 1 

Plain 

—» 

Centre 

Cl No, of 

Other 

(1) 

(2) 

(3) 

Ffflcd 

(4) 

IS: 6287- 
. 1971* 

(5) 

Indian 

Standards 

(6) 

0 

Moisture, percent by weight. 

3*0 

80 

4 

— 

ii) 

Max 

Ash Sul fated, percent by 

2-5 

2'5 

5 


iii) 

weight, Max 

Acid insoluble ash, percent 

0-2 

0-2 

6 


iv) 

by weight. Max 

Reducing sugars, percent 

80 

80 

7 

_ 

V) 

by weight, Min 

Lactose, percent by weight, 

30 

2-5 


IS: t 


Min 

^Method of sampling and analysis for sugar confectionery. 

tMethod of determination of lactose in confectionery ( under preparation ). 

Note — Until the * Indian Standard Method of determination of lactose ’ is published, 
the method shall be subject to agreement between the purchaser and the vendor. 

•Code for hygienic conditions for large scale biscuit manufacturing units. 
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TABLE 2 OTHER RECUIREMENTS FOR LACTO BONBON 

(Clause 5.3) 


Sl 

No. 

Characteristic 

Requirement 

- 

Method op Test 
Rep to Cl No. op 
13:6287-1971* 


Plain 

-^ 

Centre Filled 

(1) 

(2) , 

(3) 

(4) 

(5) 

i) 

Sulphur dioxide, mg/kg, Max 

350 

350 

11 

li) 

Arsenic, mg/kg, Max 

10 

10 

12 

iii) 

Lead, rog/kg, Max 

2*0 

2*0 

13 

iv) 

Copper, mg/kg, Max 

5*0 

5*0 

14 

v) 

Zinc, mgjkg. Max 

5-0 

5-0 

15 

vi) 

Tin, mg/kg. Max 

5*0 

5*0 

16 


♦Method of sampling and analysis for sugar confectionery. 


6- PACKING AND MARKING 

6.1 Packing — The material, if wrapped, shall be in plain or printed 
cellulose film, waxed paper, or foil; polyethylene; or other flexible packaging 
materials. In the case of printed packaging material, the printing ink shall 
not come into direct contact with the sweet. If printing ink comes in contact 
it shall be non-toxic. The material may be bulk packed or further packed 
in clean, reasonably air-tight and sound containers. Bulk containers shall 
be made of tinplate, glass, plastic, thermoplastic material, moisture-proof 
paper, cellulose or any other suitable flexible packing material. 

6.2 Marking — The following particulars shall be marked or labelled 
legibly and indelibly on each container: 

a) Name and type of the material; 

b) Name of the manufacturer; 

c) Batch or code number; 

d) Net weight; and 

e) The statement ‘ Permitted colours, antioxidants, preservatives 
and flavours used if used. 

Note — Packets containing less than 60 g weight may not be marked with the 
particulars nientioned under 6.2. Containers having more than 60 g weight but less 
than 120 g weight shall be marked with the particulars given under 6.2 (a), (b) and (e) 
but inay not be marked with the particulars of 6,2 (c) and (d). 
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6.2.1 Each container may also be marked with the ISI Certification 
Mark. 

Note — The use of the ISI Certification Mark is governed by the provisions of the 
Indian Standards Institution ( Certification Marks) Act, and the Rules and Regulations 
made thereunder. Presence of this mark on products covered by an Indian Standard 
conveys the assurance that they have been produced to comply with the requirements 
of that standard, under a well-defined system of inspection, testing and quality control 
during production. This system, which is devised and supervised by ISI and operated 
by the producer, has the further safeguard that the products as actually marketed 
are continuously checked by ISI for conformity to the standard. Details of conditions, 
Under which a licence for the use of the ISI Certification Mark may be granted to 
manufacturers or processors, may be obtained from the Indian Standards Institution. 

7. SAMPUNG 

7.1 The method of drawing representative samples of the material shall be 
as prescribed in 3 of IS : 6287-1971*. 

8. TESTS 

8.1 Tests shall be carried out as prescribed in the appropriate clauses 
specified in col 5 and 6 of Table 1 and col 5 of Table 2. 

8.2 Quality of Reagents — Unless specified otherwise, pure chemicals 
shall be employed in tests and distilled water { see IS : 1070*19601) shall be 
used where the use of water as a reagent is intended. 

Note — ‘ Pure chemicals * shall mean chemicals that do not contain impurities which 
affect the results of analysis. 


•Methods of sampling and analysis for sugar confectionery. 
tSpecification for water, distilled quality (revised ). 
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INDIAN STANDARDS 

ON 

Bakery and Confectionery 

IS: 

966-1962 

Desiccated, coconut 

1008-1971 

Hard boiled sugar confectionery 

1011-1968 

Biscuits (excluding wafer biscuits) {first revision) 

1159-1957 

Baking powder 

1320-1958 

Baker’s yeast 

1483-1968 

White bread (first reznsion) 

1667-1971 

Toffees 

1668-1960 

Lozenges 

1960-1961 

Wheatmeal bread 

2397-1963 

Wafer biscuits 

2650-1964 

Bombay HALWA 

3198-1965 

Fodder yeast 

3838-1966 

Self-raising flour 

3839-1966 

Food yeast 



AMENDMENT NO. 1 DECEIBER 1978 
TO 

IS:6360-1971 SPECIFICATION FOR LACTO BONBON 
Alteration 

\jPage 4, olauae 2,J, Si So. (xx)] - Substitute 
the foUovlng for the existing setter: 

’xx) Acidulants, food grade;* 


Reprography Halt, ISI, New Delhi 


(APDC 31) 



AMENDMENT NO. 2 OCTOBER 1995 
TO 

IS 6360 : 1971 SPECIFICATION FOR LACTO BONBON 

( Page 6, clause 6.1, first sentence ) — Substitute tbe following for the 

cxisliug: 

'The ntalcrial, if wrapped, shall be wrapped in plain or printed cellulose film, 
waxed pa{)cr, aJumiiuuiu foil, polyethylene or other food grade thermopiastic 
filn\s coniornuag \t> the relevant Indian Standard SpeciTicaijon.' 

( Page 6, clause 6.2 ) — Add the following additional requirements at tbe 

end: 


M) Date of maau fat lure; 

g) Any other details required under the Standards of Weights and 
M-casures { Packaged Commodities ), Rules, 1977 IPrevention of Food 
Adulteration Rules, 1955.’ 


(FAD 15) 


Reprography Uoie BIS, New Delhi, India 



